Historic,  Archive  Document 

Do  not  assume  content  reflects  current 
scientific  knowledge,  policies,  or  practices. 


■  / 


4  /^-^/J 

?/r  Food  buying  guide 

^^.^^      for  child  care  centers 


FNS-108  1^1^^^^ 
United  States  Department  of  Agriculture,  Wasliington,  D.  C. 
Food  and  Nutrition  Service 


The  Child  Care  Program  is  open  to  all  eligible 
children  regardless  of  race,  color,  or  national 
origin. 

Prepared  by 

Nutrition  and  Technical  Services  Division 
Food  and  Nutrition  Service 
■and 

Consumer  and  Food  Economics  Institute 
Human  Nutrition  Center 
Science  and  Education  Administration 
U.S.  Department  of  Agriculture 

The  following  persons  had  major 
responsibility  for  this  publication: 

Amelia  Cazier 

Nutrition  and  Technical  Services  Division 
Food  and  Nutrition  Service 

Olive  M.  Batcher 

Consumer  and  Food  Economics  Institute 
Science  and  Education  Administration 

For  sale  by  the  Superintendent  of  Documents 
U.S.  Government  Printing  Office 
Washington,  D.C.  20402 


Issued  May  1974 

Slightly  Revised  February  1980 


Contents 


3 
3 
4 
4 
4 

5 

6 


9 


Meal  patterns  for  children  in 
child  care  programs 

Description  of  food  components 

Breads  and  cereals 

Meat  and  meat  alternates 

Milk 

Vegetables  and  fruits 

How  to  use  the  buying  guide  to  estimate 
amounts  of  food  needed 

Common  can  and  jar  sizes 

Guide  for  substituting  one  can  size 
for  another 

How  to  estimate  number  of  cans  to  buy 
from  pound  data  in  buying  guide 

Changing  ounces  to  pounds 

Abbreviations  and  symbols  and  equivalent 
common  food  measures 

Explanation  of  tables 


MEAL  PATTERNS  FOR  CHILDREN 
IN  CHILD  CARE  PROGRAMS 


The  Child  Care  Food  Program  gives  Federal  aid  to  child  care  centers  and  family  and  group  day  care  homes. 
The  goal  of  the  program  is  to  improve  the  diets  of  children  by  providing  them  with  nutritious,  well-balanced 
meals.  This  publication  is  intended  to  assist  large  centers  with  the  purchase  and  preparation  of  the  correct 
quantities  of  food.  It  contains  meal  patterns,  food  components,  can  and  jar  sizes,  and  food  yields.  The  following 
meal  patterns  contain  the  minimum  food  components  which  must  be  served  in  order  to  be  reimbursed  by 
USDA. 


Food  Components 


Children 
1  up  to  3  years 


Children 
3  up  to  6  years 


Children 
6  up  to  12  years  ^ 


BREAKFAST 
Milk,  fluid' 

Juice  or  fruit  or  vegetable 
Bread  and/or  cereal, 

enriched  or  whole  grain:  ^ 
Bread 
Cereal: 
Cold  dry 
Hot  cooked 


cup 

y4  cup 

%  slice 

Vi  cup' 
Vi  cup 


%  cup 
Va  cup 


slice 

Va  cup* 
Vt  cup 


1  cup 
cup 


1  slice 

%  cup^ 
V2  cup 


MID-MORNING  OR  MID-AFTERNOON 
SUPPLEMENT  (Snack) 
(Select  2  of  these  4  components) 
Milk,  fluid' 
Meat  or  meat  alternate 
Juice  or  fruit  or  vegetable 
Bread  and/or  cereal, 

enriched  or  whole  grain:  ^ 
Bread 
Cereal: 
Cold  dry 
Hot  cooked 


V2  cup 
V2  ounce 
cup 


Va  slice 

%  cup^ 
¥4  cup 


Va  cup 
Va  ounce 
Va  cup 


Va  slice 

1/3  cup" 
%  cup 


1  cup 
1  ounce 
%  cup 


1  slice 

%  cup^ 
Va  cup 


LUNCH  OR  SUPPER 
Milk,  fluid' 

Meat  or  meat  alternate:^ 

Meat,  poultry,  or  fish,  cooked' 

Cheese 

Egg 

Cooked  dry  beans  or  peas 

Peanut  butter 
Vegetable  and/or  fruit' 
Bread,  enriched  or  whole  grain  ^ 


Va  cup 

IVa  ounce 

1  ounce 
1 

Vi  cup 

2  tablespoons 
V4  cup 

Va  slice 


%  cup 

1  ounces 
IVa  ounces 
1 

%  cup 

3  tablespoons 
Va  cup 
Va  slice 


1  cup 

2  ounces 
2  ounces 
1 

Va  cup 

4  tablespoons 
%  cup 
1  slice 


'  Includes  whole  milk,  lowfat  milk,  skim  milk,  cultured  buttermilk,  or  flavored  milk  made  from  these  types  of  fluid  milk  which  meet  State 
and  local  standards. 

^  Or  an  equivalent  serving  of  an  acceptable  bread  product  made  of  enriched  or  whole  grain  meal  or  flour,  or  enriched  or  whole  grain  rice 
or  pasta.  See  listing  in  FNS-64,  A  Planning  Guide  for  Food  Service  in  Child  Care  Centers,  for  serving  sizes  of  acceptable  bread/bread 
alternates. 

'  'A  cup  (volume)  or  Vb  ounce  (weight),  whichever  is  less. 
■*  Va  cup  (volume)  or  Va  ounce  (weight),  whichever  is  less. 
^  %  cup  (volume)  or  1  ounce  (weight),  whichever  is  less. 

'  Or  an  equivalent  quantity  of  any  combination  of  foods  listed  under  Meat  or  Meat  Alternates. 
'  Cooked  lean  meat  without  bone. 
'  Must  include  at  least  two  kinds. 

'  Children  6  to  9  years  may  be  served  lesser  quantities  of  these  foods  (except  bread  and  milk);  and  children  12  years  and  older  may  need 
larger  quantities  of  these  foods. 


2 


DESCRIPTION  OF  FOOD  COMPONENTS 


BREADS  AND  CEREALS 

All  breads,  including  cornbread,  biscuits,  rolls  and  muffins,  must  be  enriched  or  made  of 
whole-grain  or  enriched  flour  or  meal  to  meet  the  bread  requirement  of  the  Child  Care  Food 
Program.  Bread  must  be  served  at  lunch  and  supper,  and  may  be  served  at  breakfast  and  for 
mid-morning  and  mid-afternoon  supplements  (snacks). 

The  size  and  shape  of  loaves  and  the  thickness  and  number  of  slices  per  loaf  vary  among 
bakers  and  localities.  Breads,  such  as  French  and  Vienna,  differ  in  length  and  width;  there- 
fore, the  number  of  slices  per  loaf  could  not  be  determined.  A  serving  of  such  breads 
should  be  comparable  in  amount  to  regular  sliced  bread. 

Enriched  or  whole-grain  cereal  may  be  served  at  breakfast  alone  or  in  combination  with 
bread  to  meet  the  cereal/bread  requirement.  Cereal  may  also  be  served  as  a  mid-morning 
or  mid-afternoon  supplement  (snack),  but  it  cannot  be  used  in  place  of  bread  at  lunch  or 
supper. 

Cookies  made  of  enriched  or  whole-grain  meal  or  flour  may  be  served  for  mid-morning  or 
mid-afternoon  supplements  (snacks)  but  may  not  be  served  in  place  of  bread  at  breakfast, 
lunch,  or  supper.  It  is  recommended  that  cookies  be  served  as  a  snack  no  more  than  twice  a 
week.  Choose  a  type  of  cookie  which  may  be  served  in  reasonable  numbers  to  meet  the 
minimum  requirements  of  18  grams  for  children  under  6  years  and  35  grams  for  children 
over  6  years.  Whole  grain  or  enriched  meal  or  flour  should  be  the  predominant  ingredient 
as  specified  on  the  label  or  according  to  the  recipe. 

Acceptable  "formulated  grain-fruit  products"  meeting  FNS  alternate  food  regulations  may 
be  used  at  breakfast  or  for  a  mid-morning  or  mid-afternoon  snack.  These  products  are 
intended  for  use  where  kitchen  facilities  are  not  available  for  preparing  and  serving  the 
regular  breakfast  or  snack  menus.  They  must  meet  USD  A  specifications. 
Enriched  pasta  products,  enriched  or  whole-grain  rice,  corn  grits,  or  bulgur  may  also  be 
counted  towards  meeting  the  bread/cereal  requirement.  One-fourth  cup  of  these  products 
meets  the  bread/bread  alternate  requirement  for  children  under  6  years. 


MEAT  AND  MEAT  ALTERNATES 


One  or  more  of  the  following  foods  must  be  served  as  the  main  dish  at  lunch  or  supper: 
cooked  meat,  poultry,  fish;  cheese;  egg;  cooked  dry  beans  or  peas;  and  peanut  butter. 
When  cooked  dry  beans,  lentils,  or  peas  are  counted  as  part  of  the  meat  alternate  require- 
ment, they  cannot  be  counted  toward  meeting  the  vegetable/fruit  requirement  as  well. 

A  serving  of  cooked  meat  is  defined  as  lean  meat  without  bone.  A  serving  of  cooked 
chicken  or  turkey  includes  meat  and  skin  as  normally  served  unless  otherwise  indicated. 

The  amounts  to  buy  of  commercially  prepared  combination  chicken,  meat,  or  turkey  food 
products  are  based  on  the  minimum  meat  and  poultry  requirements  for  food  products  that  are 
packed  for  interstate  shipment  under  Federal  meat  and  poultry  inspection.  A  serving  of  these 
products,  as  shown  in  column  2  of  this  guide,  will  provide  at  least  an  ounce  of  cooked  meat  or 
poultry. 

One  ounce  (dry  weight)  of  enriched  macaroni  products  with  fortified  protein  may  be 
counted  as  meeting  50  percent  of  the  meat/meat  alternate  requirement  only  when  served 
with  cheese,  meat,  poultry,  or  seafood.  These  products  may  meet  either  the  meat/meat 
alternate  or  bread/bread  alternate  requirement  but  not  both  in  the  same  meal.  Textured 
vegetable  protein  products  may  be  counted  towards  meeting  part  (30  percent)  of  the 

meat/meat  alternate  requirement  when  combined  with  1  ¥2  parts  of  water  and  served  in  I 

combination  with  meat,  poultry,  or  seafood.  Cheese  alternate  products  may  be  used  in 

combination  with  at  least  an  equal  amount  of  natural  or  processed  cheese  in  a  heated  or 

cooked  menu  item.  Enriched  macaroni  products  with  fortified  protein,  textured  vegetable 

protein  products,  and  cheese  alternate  products  must  meet  USDA  specifications.  For 

detailed  information  and  assistance  on  the  proper  use  of  these  three  products,  contact  your 

Food  and  Nutrition  Service  Regional  Office  or  State  agency. 


Specified  amounts  of  milk  must  be  served  as  a  beverage  at  lunch  or  supper  and  as  a  bev- 
erage or  with  cereal  at  breakfast  to  meet  the  milk  requirement.  Milk  may  also  be  served 
at  the  mid-morning  or  mid-afternoon  supplement  (snack).  Milk  means  fluid  types  of  whole, 
lowfat,  skim  or  cultured  buttermilk,  flavored  or  unflavored,  which  meet  State  and  local 
standards.  Fluid,  evaporated,  or  dry  milk  used  in  preparation  of  soups,  puddings,  baked 
products,  and  other  foods  may  not  be  counted  as  meeting  the  milk  requirement.  Such 
foods  do  add  to  the  total  milk  intake  of  children,  however,  and  are  encouraged. 

VEGETABLES  AND  FRUITS 

A  serving  of  cooked  vegetable  is  drained  vegetable  as  usually  served.  A  serving  of  cooked 
fruit  consists  of  fruit  and  juice;  when  sugar  is  added,  it  is  indicated  in  the  description  of 
serving  of  cooked  fruit.  A  serving  of  thawed  frozen  fruit  is  fruit  and  the  juice  that  accumu- 
lated during  thawing.  A  serving  (V4  cup  or  more)  of  single  strength  vegetable  or  fruit 
juice  may  be  counted  towards  meeting  no  more  than  V4  cup  of  the  vegetable  or  fruit 
requirement. 

All  vegetables  and  fruits  in  the  guide  contribute  to  the  vegetable/fruit  requirement  with 
the  exception  of  the  following:  catsup,  chili  sauce,  jams,  jellies,  preserves,  prepared  mustard, 
pickle  relish,  and  potato  chips  and  sticks. 


MILK 


HOW  TO  USE  THE  BUYING  GUIDE  TO  ESTIMATE 
AMOUNTS  OF  FOOD  NEEDED 


The  buying  guide  (pages  10  to  43)  shows  the  number  of  purchase  units  needed  for  25  or 
50  servings  (column  4  or  5).  Use  one  of  the  methods  on  this  page  to  find  the  number 
of  purchase  units  needed  for  other  numbers  of  servings. 


METHOD  1 

In  the  table  below,  find  the  number  of  servings  needed.  If  the  exact  number  is  not  shown, 
use  the  next  higher  number  in  the  table.  The  number  in  the  next  column  is  the  amount- 
to-buy  factor.  Multiply  the  amount-to-buy  factor  by  the  number  of  purchase  units  for  50 
servings  (column  5  in  the  buying  guide).  This  is  the  number  of  purchase  units  needed. 


Number  of  servings 

Amount-to-buy 

Number  of  servings 

Amount-to-buy 

factor 

factor 

5 

0,1 

55 

1.1 

10 

.2 

60 

1.2 

15 

.3 

65 

1.3 

20 

.4 

70 

1.4 

25 

.5 

75 

1.5 

30 

.6 

80 

1.6 

35 

.7 

85 

1.7 

40 

.8 

90 

1.8 

45 

.9 

95 

1.9 

50 

1.0 

100* 

2.0 

*To  find  the  amount-to-buy  factor  for  more  than  100  servings,  add  the  necessary  factors. 
For  example,  the  factor  for  135  servings  is  2.7  .or  2.0  plus  0.7. 


Example:  For  35  servings,  the  amount-to-buy  factor  is  0.7.  The  number  of  purchase  units 
for  50  servings  (V4  cup  each)  of  applesauce  (page  10)  is  3.9  cans  (29  oz  each).  Therefore, 
0.7  times  3.9  equals  2.73  or  about  2%  cans  are  needed  for  35  servings. 


METHOD  2 

Multiply  the  number  of  servings  by  the  number  of  purchase  units  for  50  servings  (column 
5).  Then  divide  the  answer  by  50  to  get  the  number  of  purchase  units  needed. 

Example:  For  35  servings  of  applesauce  (}A  cup  each),  35  times  3.9  cans  equals  136.5. 
Then  divide  136.5  by  50  to  get  2.73.  Therefore,  about  2%  cans  (29  oz  each)  of  apple- 
sauce are  needed  for  35  servings. 
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COMMON  CAN  AND  JAR  SIZES 


Can  size 
(industry 
term) 

Average  net  weight  or 
iluid  measure  per  can 
(see  note) 

Average 
cups  per 

Cans 
per 

case 

Principal 
products 

No.  10 

96  oz  (6  lb) 

to 

111  oz  (7  lb  5  oz) 

Nuiiiber 
12  to  13 

Number 
6 

Fruits,  vegetables, 
some 

other  foods 

No.  3  Cyl 

51  oz  (3  lb  3  oz) 
or 

46  g  oz  (1  qt  14  e  oz) 

12 

Condensed  soups,  some 
vegetables,  meat  and 
poultry  products,  fruit 
and  vegetable  Juices 

No.  21/2 

26  oz  (1  lb  10  oz) 
to 

30  oz  (1  lb  14  oz) 

31/2 

24 

Fruits, 

some 

vegetables 

No.  2  Cyl 

24floz 

3 

24 

Juices,  soups 

No.  2 

20  oz  (1  lb  4  oz) 
or 

18  fl  oz  (1  pt  2  fl  oz) 

21/2 

24 

Juices,  ready-to- 
serve  soups, 
some  fruits 

No.  303 

16  oz  (1  lb) 

to 

17  oz  (1  lb  1  oz) 

2 

24 
or 
36 

Fruits  and  vegetables, 
some  meat  and  poultry 
products,  ready-to-serve 
soups 

No.  300 

14  oz  to  16  oz  (1  lb) 

1% 

24 

Some  fruits  and  meat 
products 

No.  2  vacuum 

12  oz 

11/2 

24 

Principally  for  vacuum 
pack  corn 

No.  1  picnic 

IOV2  oz  to  12  oz 

IV4, 

48 

Condensed  soups,  fruits, 
vegetables,  meat,  fish 

80Z 

8  oz 

1 

43 
or 
72 

Ready-to-serve 
soups, 

fruits,  vegetables 

NOTE;  The  net  weight  on  can  or  jar  labels  differs  among  foods  due  to  different  densities 
of  foods.  For  example:  A  No.  10  can  contains  6  lb  3  oz  sauerkraut  or  7  lb  5  oz  cranberry 
sauce. 
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GUIDE  FOR 

SUBSTITUTING  ONE  CAN  SIZE  FOR  ANOTHER 


Can  size 
(industry 
term) 

Average  weight  or 
fluid  measure 
per  can 

No.  10 

No.  3  Cyl 

No.  2V2 

No.  2 

No.  303 

No.  10 

96  to  117  oz 

1.0 

2.2 

3.7 

5.4 

6.5 

No.  3  Cyl 

51  oz  or  46  fl  oz 

.5 

1.0 

1.8 

2.6 

3.1 

No.  21/2 

26  to  30  oz 

.3 

.6 

1.0 

1.5 

1.8 

No.  2 

20  oz  or  18  fl  oz 

.2 

.4 

.7 

1.0 

1.3 

No.  303 

16  to  17  oz 

.16 

.4 

.6 

.9 

1.0 

In  place  of  one  No.  3  Cyl  (column  1),  use  0.5  No.  10  can,  1.8  No.  IV2  cans,  2.6  No.  2 
cans,  or  3.1  No.  303  cans. 


HOW  TO  ESTIMATE 
NUMBER  OF  CANS  TO  BUY 
FROM  POUND  DATA 
IN  BUYING  GUIDE 


Use  number  of  pounds  of  canned  food  (pages 
10  to  43)  and  number  of  No.  303  cans 
interchangeably.  Use  the  above  table  to  esti- 
mate the  number  of  other  size  cans  to  buy. 
NOTE:  The  number  of  cans  estimated  by 
this  method  may  not  always  be  the  same  as 
the  information  in  the  buying  guide  because 
the  data  in  both  tables  have  been  rounded. 

Example:  For  50  servings  of  canned  apples 
(page  10),  6.0  pounds  (or  6  No.  303  cans) 
are  needed,  or  0.96  No.  10  cans  (6.0  pounds 
times  0.16  equals  0.96  cans),  or  3.6  No. 
2V2  cans  (6  pounds  times  0.6  equals  3.6). 
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CHANGING  OUNCES  TO  POUNDS 


1  ounce  .  . 

.  .  0.06  or  1/ 16  pound 

13  ounces .  . 

..  .81  or  13/16  pound 

2  ounces .  . 

.  .  .12  or  1/8  pound 

14  ounces .  . 

.  .  .88  or  7/8  pound 

3  ounces .  . 

.  .  .19  or  3/ 16  pound 

15  ounces .  . 

.  .  .94  or  15/ 16  pound 

4  ounces .  . 

.  .  .25  or  1/ 4  pound 

16  ounces .  . 

.  .  1.00  or  1  pound 

5  ounces .  . 

.  .  .31  or  5/ 16  pound 

32  ounces .  . 

.  .  2.00  or  2  pounds 

6  ounces . . 

.  .  .JO  or  j/  o  pound 

48  ounces .  . 

.  .  3.00  or  3  pounds 

7  ounces . . 

.  .  .44  or  7/ 16  pound 

64  ounces .  . 

.  .  4.00  or  4  pounds 

8  ounces .  . 

.  .  .50  or  1/2  pound 

80  ounces .  . 

.  .  5.00  or  5  pounds 

9  ounces .  . 

.  .  .56  or  9/16  pound 

96  ounces .  . 

.  .  6.00  or  6  pounds 

10  ounces .  . 

.  .  .62  or  5/8  pound 

112  ounces .  . 

.  .  7.00  or  7  pounds 

11  ounces .  . 

.  .  .69  or  11/16  pound 

128  ounces .  . 

.  .  8.00  or  8  pounds 

12  ounces .  . 

.  .  .75  or  3/ 4  pound 

144  ounces .  . 

.  .  9.00  or  9  pounds 

ABBREVIATIONS 
AND  SYMBOLS 


tsp   teaspoon 

Tbsp   tablespoon 

pt   pint 

qt   quart 

gal   gallon 

oz  ounce 

fl  oz  fluid  ounce 

lb   pound 

wt  weight 

No  number 

Cyl  Cylinder 

pkg  package 

°F  degrees  Fahrenheit 

X   multiply 

-r  divide 


EQUIVALENT 
COMMON  FOOD 
MEASURES 


1  tablespoon  ,  .  . 

...  3  teaspoons 

1  fluid  ounce 

...  2  tablespoons 

Vs  cup  

...  2  tablespoons 

V4  cup  

V3  cup  

,  SVs  tablespoons 

Vi  cup  

...  8  tablespoons 

%  cup  

,  .  .10%  tablespoons 

%  cup  

,  12  tablespoons 

1  cup  

...  16  tablespoons 

1  cup  

Vi  pint 

1  pint  

.  .  2  cups 

1  quart  

.  ,  2  pints 

1  gallon   

...  4  quarts 

1  peck   

.    8  quarts 

1  bushel  

...  4  pecks 
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EXPLANATION  OF  TABLES 


This  Food  Buying  Guide  provides  information  for  determining  the  amounts  of  food  to  buy  to 
meet  the  meal  patterns  of  pre-school  children  in  child  care  centers  under  the  Child  Care  Food 
Program. 

Amounts  to  buy  of  individual  foods  are  averages.  Variations  in  the  yields  of  meat  and 
poultry  may  be  due  to  type,  age,  fatness,  and  weight  of  animal;  and  method,  time,  and 
temperature  of  cooking.  Variety,  season,  size,  and  ripeness  as  well  as  preparation  and 
cooking  time  influence  yields  of  vegetables  and  fruits. 


Column  1 — ^Food  as  purchased 

Foods  are  listed  alphabetically  according  to  the  form  in  which  they  are  obtained  on  the 
market — canned,  dried  (dehydrated),  fresh,  or  frozen.  Preparation  of  food  by  the  proc- 
essor is  also  given,  such  as  sliced,  boned,  or  shelled. 

Items  defined  as  special  purchase  are  USDA-donated  foods  that  are  not  normally  avail- 
able on  the  market. 


Column  2 — Size  and  description  of  serving 

Size  of  serving  is  given  as  a  weight,  measure,  or  number  of  pieces  or  slices.  The  approxi- 
mate yield  in  measure  or  weight  given  in  parentheses  also  indicates  the  crediting  toward 
the  meal  for  foods  such  as  raw  apple,  half-strength  juice,  and  cooked  chicken.  Descrip- 
tions include  preparation  procedures  used  in  child  care  center  kitchens,  such  as  diced, 
shredded,  or  cooked. 


Column  3 — Purchase  unit 

The  purchase  unit  is  a  pound  for  most  foods.  A  common  can  or  package  size  is  also 
given  for  many  processed  foods.  Data  on  the  one-pound  unit  can  be  used  to  estimate 
amounts  of  other  purchase  units. 

Columns  4  and  5 — Purchase  units  of  food  to  buy  for  25  or  50  servings 

The  number  of  pounds,  cans,  packages,  or  other  units  to  buy  for  preparing  25  or  50 
servings  of  the  size  described  in  column  2  is  shown.  The  figures  in  column  5  are  not 
always  double  those  in  column  4  because  the  data  in  the  two  columns  were  determined 
separately  and  then  rounded  to  one  decimal.  To  determine  amounts  to  buy  for  other  num- 
bers of  servings,  see  page  8. 

"Food  Buying  Guide  for  Type  A  School  Lunches"  PA-270,  might  be  more  helpful  in 
determining  amounts  to  serve  100  or  more  children. 


O 


so 


^  © 


OS 


© 
r4 


IT) 

© 


© 


M  o 
f4 


© 


V0 


© 


LU 

Q 

5 
O 

O 

z 

5^ 

3 
CQ 

Q 

o 
o 

u. 


B 
9 

U 

S  ?l 

t 

a 


B  5 

©  ®  5!  ®  ^ 

TH  VO  M  \o  "5 

z  z.  S, 


e 

3 

o 


a 

«    N  ^ 

_  _         ©  00  >  ®  _ 

^  ^               ©  r<  ON  ^ 

S    9         ^  w  w  3 

Bu  0M    ^:    z  CM 


e 

s  ^  « 

«  S  w  ^ 

W  ®     M  N 

©  *  :S  *  _  - 

^  2      S  B  a 

•  Cl.    •         3  3 

o  o       o  o 

z  z  (2 


s 


.  "a 

e 


>C    3  3 

»3    03    u  w 


3 


u 
•3 

a 


a 
s 
u 


DA 
S 


O 
O 

a 
a 


9 

M 
R 

o 
o 


OS 

a 


J3 


V 
B 
H 

a 
U 

U 


1/3 


O 

•9 

a 

9  U 

S     ±  "5 

S  gel 


.1  S 
'u 

Q 


o 


e 

«  ® 
Si* 

CM  T) 

O  O 

>_  o 

E  ° 

3 


rr 


in  "J 
00      r4  ^ 


o      ^  •'t 

t-^  » 


ON 


r4 


d 


f*5 


o 


a 

9 

o 


u  o 

®  2 
2  1 


w  o 


o 


o 


s!N  3 

>  o 


O 

Z 


3 

O 

a. 


T5 
B 
3 
O 

a. 


3 

O 

a. 


B 
3 

o 


t3 
B 
3 

e 
a. 


B 
3 

o 
a. 


w 

w 

'a, 

>- 

n 

cu 

hal 

E 

_3 

3 

b 

o 

a 

mec 

(ab 

cu 

9> 
OX) 
V 

>■ 
a 

3 

u 


o 
o 
u 

a 

3 


a 
a 

u 


-    3  « 

E  ^  §• 


B 

C5 

JS 


B 

n 
w 

a 

3  " 


4>  <M 


S  a  C^ 

>  o)  n 

w  «  E 

i»  >  B 


a,      a  o  a.  3  N 

3  3  3    O"  O 

U  w    «    O    4*  _ 


■a 


3 

a. 

tn 

e 
o 


3 
B 

B 

O 

u 


1Z3 

H 

8^ 


T3 
B 


3  3 

a<  rj 


B  ^ 

Ol  3 

N  O 

©  ^ 


z 
z 

CQ 


t5 


u 

3 

c 

.5  « 


^    B    «  01 

Z  =  B5  ea 

CQ 


3 

CM 

E 


.t:  u 
&  3 


o  r<  f<^ 
r<  f^i 


fH 

r<  r4  r4 


o  oe 


vo  in 


IT)  M 


irj  ON  iH 
©  iH 


00  © 

©  N 


_j  tS  T) 

•  w  3  3 
O         o  O 


^  ^  ^  ^ 
B  S  B  B 
BBSS 
O    O    O  3 

Pm  On  Cm 


^  ^  ^ 

B  B  B 

3  3  3 

O  O  O 

fiu  04 


a 

«  S  o 

^.  -  -  1  Is 

Z      Z      Pm  ft, 


Dl) 
PU 


a 
s 


s 

a 
.a 

B 

u 


(A  in  M  cn 

B  B  B  B 

CQ  A 

u  a>  v  01 

^  ^  ^  Xi 

^  T3  ^ 

a>  0)  a>  V 

Uii  .^^  .tf 

o  o  o  o 

o  o  o  o 

u  u  u  u 

B<  B<  Da  Da 

B  S  3  S 

u  u  u  u 


v>  V) 
BBS 
R    n  C3 

.fi  .C  .Q 

^  "O  ^ 

a>  o)  0) 

o  o  o 
o  o  o 
u  u  u 

B<  Ba  Q> 
BBS 
u  u  u 


0) 

en 

en 

0) 

>• 

a. 

B. 

s 

S 

u 

u 

O) 

U 
I- 
3 

a. 

« 

o 
o 

to 


-B  o  ^ 

g  3  o> 

^  I  « 

Q  -o  ^ 

s  .2 

w 
ea 


^  B 


C3  B 


n 

a> 

a 

k> 

o 

K 

B 

rn 

ea 

0) 

iJB 

la 

u 

O 

;  :  s 

(« 

I" 

.    .  o 

a 

■  a 

u 

J3 


«  2i  S  .§  w  ^  -s  I 

'      Z  S  c« 


>>eQ  O 


12 


th      On      00  in     r4  vq 

iH         VC         ,H  ^ 


ON 


OS 


00 


IT)  Tt 

Tf  0^ 


o\  « 


o 


00 

(6 


o 


On 


f4 


DD 

a< 


-^  o     ®  o 
ft,     Z  ft< 


o 


s 
o 
ft* 


B 
9 

O 
CM 


>^  O 


e 


?i 


Sk 
S 

u 


.a  o 


3 


3  3 

u  a.  o 


3    '»  3 

w  a  o 


9 

e  ^ 


u 
w 

fl 

3 
O 


-a 

a 

u  ,fi 

f  si 

so  a  5" 
e«  2  w 


o 
o 

a  g 


a 

N 

o 

b 

J-  « 

CM 
g  o) 


u 

i 


3 
I 


4> 


a  a- 


5        ^  C5 


.a 


s 

o 

u 


13 


se  in 
r6  ri 


r*l  m 
vd 


t-;  in 


f<i  f*^  r4  (*j  ri  ON  ^  f»5  m' 


Be  SB 
S3  S3 
O    O         O  O 


SBBBBSSBBB 
3S33335S3S 

ooeooooeoo 


es 

cs 

-4^ 

03 

a 

w 

4> 

B 

es 

S3 

g 

E 

a 

s 

« 

■e 

0) 

4) 

-o 

4> 

0) 

E 

B 

s 

4> 

B 

s 

o 

© 

© 

■s 

© 

•o 

© 

© 

0 

o 

9 

© 

© 

0) 

© 

41 

© 

9 

u 

u 

o 

W3 

© 

© 

le 

© 

© 

W3 

© 

W3 

© 

o 

0^ 

© 

© 

© 

a 

© 

4* 

© 

4) 

© 

u 

w 

u 

u 

U 

CJ 

U 

B 

a> 

B 

B 

0* 

e 

a» 

B 

» 

B 

S 

4> 

3 

3 

3 

u 

3 

u 

3 

u 

3 

3 

W 

© 

B 

O 

oun 

© 

B 

© 

e 

O 

B 

© 

B 

9 

B 

no 

;S? 

no 

s 
© 

no 

3 
© 

;S 

no 

1—1 

1— ( 

r-i 

s 

u 


3  1-      ^  9  ^ 

s  i  =  s  *^  2 

i-       .tS  "3   2  ^ 


o  •  o 

a  w  E 

2  «  S 

*-  «  *' 

4»  ^41 

©  &  © 

E  _  E 

■a  is  ©  C-  .2  © 

s  i5  a  (3  w  B 

-  a- 


4) 
>■ 

13 


4>      .  9i 

B      .  B 

©  © 

^         ^  XS 

"S  ©  2  ©  i- 

_  ^  ^  .a  :© 

§  5  s  ^1 

©3^2 

s«  E« 


41 


14 


e 

3  u. 

2  =^ 
■=  s 

§.2 

CM  TJ 

O  O 

E  ® 

9 


ex) 
s 


1-5  v© 


^  QO  QC 

r4  in  ri 


d 


so 


f4 


00 

© 


v>  o^  ON 

»H  ri  rH  f4 


a  N 
u  o 


w  O 


«  o 


Z      2  Z  Z  {2 


«  :     :  ® 

©  .« 

d  ^  g  fi 

2  On 


en  & 

■S  ^ 

:0  a  sN  s 

"T  o  -i^  o 

n  Pii  n 


a 

-41^ 

a> 

ot 

OX) 

Of) 

0) 

a> 

>• 

>■ 

> 

a. 

a. 

a. 

a 

a 

a 

u 

u 

u 

8 


e. 
a 

u 


a 
a 


-a 

W    H  Qj 

®  ^  o 

o  o 

w  -g  S 

a,  o  a. 

a  .A  a 

(J  a  (J 


a 

D. 

a 

e 
e 


OS 
B 

'C 

  (« 

«  C 

S 

B  K 

- 

H  w 
PQ 


.c 


'a 

V 
B 
B 
R 
U 

u  « 

OB 

pa 


sa 


B 

N 
O 

tS4 


O 

u 
o 


C6  ^ 
PQ 


O. 
Bh 

o 
.a 
u 

s 

a 
U 


15 


t-  in 


00 


O 


■«*  On  in 
«^  ^ 


00 
90 


ON 


pi  © 


N  OS  f»l 

1-5  1-5  pi 


d 


w  e 
ri  n' 


.lid 
& 

T  a 

^  o 


-a 

a 

9 

e 
a* 


e 

N 
O 


3 
O 


^  ^  ^ 

B  B  a 

3  3  9 

O  O  O 

CM  Pi4  P« 


9 


O 


O  "5 


e 


■a 

9 
9 

e 


S  0  9  § 

9  9  9  T 

O  O  O  VO 

Pm  A<  Pi  iH 


o 
o 
u 

&. 

9 


o 
o 
w 

eu 

9 


B 
9 
.£3 

iH 


a 
o 
e 


^  : 

es  . 

°"  >n 

«J5  2 

-O  ^ 

AJS  » 

^    <n  -id 

^    ^  2 

a  z  o 

Da  D< 

9  a  9 

W    u  u 


h 

o 

9 

U 

a 

9 
U 


w 
"S 
en 

>■ 

a. 

9 

u 


.9  « 

En 


o 

95 

1  ® 

2  " 
a.  a- 

9  3 


2  »5 

W3  aa 

»-  9 

a  S 

=  "2 


B 

o 
o 
a. 

VI 

n 


•a 

u 

es 
>s 

£i 
s 

<» 


no 
o 
o 


B 

« 

O 

fmS 
fa 

H 

o 

(/> 

g 
pa 


I-) 

pa 


CM 


0^ 

H 
H 
P 

pa 


fa  2 
fa  g  I. 

u 


o 

< 

H 
< 

u 


•a 

0) 

u 


O  9 


16 


'3 

3  u 

«  O 

(fi 

5  >^ 
§.5 

CM 

o  o 

E  * 
s 

Z 


DC 


U  I/) 


ON 


00 


ri 


so 

f4  iH 


«*5 


e 


»»5 


s 
o 

Ok 


o 
s 
o 


.   .  a  ^ 

w  o  • 

"O  Tl       -O       -a  TS  SS'O 

aa      e      a      o      a  ^Sa 

ss        s        S        9       9  ^^9 

oo      o      o      o      o      ^  o 


a. 

9 


w 

o 
e 
u 

a 

9 

u 


S..S 


«  .a 

&  rr 

2  "5 
a  o 

9  iC 


a» 


«  a 

te    O 

«  fO  O 

»  ^  a. 

B    9  (n 

9    o  V 


9i 

WD 

B      ^  ka 

"E-g" 

a 

9  — 
O  ^ 


»^  ^  « 


—     M  « 

01  J-  9 

«  o  a. 

9  ^  W 

'"5 


u 
a 
u 

OS 

a 

O 
O 


o 
u 


9  93 


E  fl 


^  E 

as  s 


,  o  a 

-  o 


B 

« i 

u 


W  9 

o  a 

O.  w  WD 

C 
o 
U 


«  IS 
a  -w 
a  X 

45 

u 


17 


307-072  0-80-2 


o 
o 


ON 


d 


NO  VC 


IT) 
© 


© 


r6 


vt 


in 


©  Tt 


U) 


in 


M  00 

f6  «n 


v5 


f*5 


a 
s 
o 


"9 

a 
s 
o 


B  a  a 

s  s  9 

o  o  o 

Cm  Cm  Cm 


a  an 

s  s  a 

o  o  o 

CM  CM  CM 


^     ■  ^  ^ 

a      a  a 

3      a  a 

o      o  o 

A«  Cm 


•a 
a 
a 
o 


a 
a 
o 

CM 


es 

i 
I 

u 
u 

N 

en  o 
a.  o 


a 

w 

f  .a 

o  ^ 

S  «  « 


0^  d 


■a 

.■=  r- 

«  §  .a  2 


E 
a 

la 

%j 

■o 

o 
o 


U  O 

.t:  i« 


o 


«  2 
E 

a  V 
E 


S 
a 

la 
u 


a 

O  t3 

S  «  1 
^  1  " 


o  .a 

U   -S  -w 


a  V 

_  £  w 

c3  u  e   O   u  3 

Si  B  a  -S  •=  o 

E  §  ^  3-S  ^ 


E 
a 

IS 

o 
o 
u 


E 

^  a 


a  w 
^  a 
-o      a  a 

^ 

O  W 

S  «  g 

o 

U 


2  E 

O    «    3  « 

e  a> 


a 

R 

•a 

o 
o 

tM 


a 


IS 

a 

o 


I-  X 


00 
ri 


a 

2  s  «  *- 


£  CQ 
u 


1^  o 

,fi  U  00 

_  "5  — ; 

•t:  js  ^ 

2  J! 


es 

V 
N 

O 
•S  = 

«  2 

3  3 
h 

Q 


W 

es 

N 

o 


(*5 


3 

cn  O 


8 


00 


ON 


ON 


00 


f*^  ON 


f6 


so 


I*- 


^         ®  00 


B 
S 
O 


B 
S 
O 

a. 


e 

0. 


s 
o 
ft. 


B 
9 
O 
Qm 


B 
3 
O 
ft. 


B 

a 

O 
P. 


B 

;S1  * 


B 

a 


z    ^  z  £ 


V 

o 
e 
u 

O) 

u 

B 
3 

e 


i  !l 


a 


e      I  E 

•~  ~  aj 
3        .a  ° 


3  —  «i 

-  u  - 


a  — 

w  _  _  _ 

S B  3  X 

a  z  u  DC 


o 
o 
u 

N 

o 


3 
OD  O 
B  .fi 


n 

B 

u 

ke 

E 

chic 

cken 

'.s 

ke 

u 

o 

■a 

o 

a> 

e 

01 

o 

u 

u 

B 

3 

O 

B 

£ 

no 

W) !"  E 
=  = 

E  ii  « 

a 

a  '3 

3    9*  b 

u  a>  01 


B 

O 
O 

a. 


n 

a> 

E 

0> 

B 
3 
O 


•9 

V 

(A 

n 
xa 
u 

3  ^ 


S 
B 


3 
_B 

B 

O 

u 


Z 

u 

s 

u 


u 
B 


3  s 


a 
u 

N 

o 
o 
»*5 


3 


S 

H 

"  i 
z  w 

"  z 


u 


u 
B 
B 

I". 

S  c/T  ^ 

W  «■ 

D  "5 

w  ^  s 

S  J  a- 

Q  c<  -i 

ft.  Cl< 

^   ^  w 


19 


e 

S  fa 

o 

CM 

>^ 

s 
5  ® 

CM 

o  © 

fa  o 

S  * 


DC 

.s 


OX) 


0V 


00 


00 


OS 

e 


vq      ve  On 


6 


OS  o 
©  1-J 


d 


•a 

B 
9 

o 


H 

ea  ^ 
u  N 

X  ^ 

.  o^  S 


u  o 

©  ^  _ 

^  ®  ^  ^ 

^  w  9  9 

I  «22 


B 
9 
O 


B 


O 


o 


B  B 
9  9 
O  O 


w 

I 

9 


9 
U 


en 
a 

9 


a 

■M 

ex) 
a 

9 


-a 

e 
o 
w 

9 


:  s 

nil! 
4"' 

■    9  • 

• 

•    O"  ■ 

.  »3 

7!  t« 

a  £  ^ 
-  «  -g 


« 

9 
O" 

JS 
b  fl 


« 

"a 

b 

DXI 
9 


fa         fa  M    fa  M 


« 

fa 
9 


"B 

O 
O 
u 


Si 

9 

a 

C3 

•a 
o 
o 


fa 

o 

•o 
u 
•C 
Q 


B 
B 

cs 
U 

H 

O 

U 


a 

0* 
B 
B 

kerne 

a 
S 

R 

u 

nn: 

E 

j> 

n 

"S 

.B 

o 

u 

s 


u 
B 
B 

« 

u 

Ed  b 

z  w 


o 


!/5 

So 

u 


in 

.S  OS 
R  O 


20 


e 

3  I. 

«  ® 

^5 

2  « 

O  O 

o 
« «*- 

E  * 
s 

Z 


O 


00 


d 


OV  00 

f»5  <^ 


d 


d  iH 


u  e 

2  Jh 

^  C  9    9  9 


o 

H  rr 

N  Cl- 

o 
Q 


o 


a 

3 

o 


z    z  (2 


s. 

9 


9< 


a. 


9 


CO 

u 

& 

a 

9 
u 


o 
o 

9 

u 

:2 


•3 
a 

9 

u 


u 

b 

9  ^ 

O.  « 


O 

1/5 


•*  B 

<  < 


b 

CQ 

U 

u 


w 

a. 
o. 

!£ 

Q  o 

H 
Q 


en 


■a 

M     Ml  W 

(/5  "a;  w 


PS  V 


Z  w 

[id 


Z 

fa 


a 
a 

R 
U 


21 


ON 


PI 


in 


00  ^ 


VO 


in 
pi 


6 


d 


ON  vo 


t3 

a 
s 
o 
Cm 


e 
s 
e 


a 
s 
o 


•9 
B 
9 
O 


■C  S  o  M  o  ■§ 
s      o      o  o 


v: 

e 
e 


•V 

o 
o 


c«  O 

"7^  O 


i      s  § 

«  O  B  ^  3 


s 


CD 

_w 

£R| 

•o 

B 

H 

S 

e 

aded 

& 

N 
O 

h 

(U 

Q. 

Jig 
u 

z 

Sti 

FRA 

•9 

a 

U 


B 

s 
o 
o. 

h 


U 
O 
u 

H 


22 


f*5 


© 


© 


in 


ON 


t-^  © 


130 


© 
© 


0\ 

© 


in 


1-^ 


in 


e 


GO  © 


«n  r4 


a 
o 


111 
I  I 


a 


o 


a 
s 
e 


u  o 
©  "2 


B 
3 
O 
ft* 


a 
s 
o 
ft< 


B  B  B 

S  S  S 

O  O  O 

ft*  04  Om 


B 

•a 

B 

Si 

N  S 
O  O" 


h 

a 
s 
cr 

K> 

v 

.B 

<«  w 
>•  B 

a» 


t5 
B 


eu 

3 


B 

M  B 

B  es 

a>  S  '3 

s  §  s 


-a 

B 


3 

la 

CM 

a 

3 
u 


la 

U) 


0) 

e 
e 
u 

a 

3 
u 


B 

O 
O 

a 

a,  w 
a  « 


u 

e 
-a 
.a 

3 

u 

a. 

3 


,B 
*« 

a 
o 
u 

u  a. 
a  3 

3  U 

?  ^ 


o 
e 

u 


•a 


3 

a 

o 
o 


ft.  a 


hi 


z 


O) 

B 

a 

n 
U 

z 
o 

H 
U 


W5 
1/3 

Q 

1/3 

ft. 


o 

u 

H 


o 
ft. 


s 


a 

>^  Js 

w  ^ 

z 
o 
s 


z 
o 


Q 

z 
o 
a: 


23 


QO  O 


00 


f4  iH 


c4 


d 


N  N 

0  O 

1  ■ 


N  S  N  N  N 

S^®  ^® 

,~  ,~ 

Z      Z      Z      Z  Z 


o 

a  '-' 

W  ^  OS  ^ 

N  S  "  3 

®  2  2 

95    «  « 


a 
o 
e 
a. 


3« 


■M 

■M 

'3 

■  '3 

•  *3 

•  '3 

■  *3 

!■ 

h 

la 

ha 

CM 

■  CM 

•  CM 

.  CM 

•  CM 

b 

•  u 

•  U 

•  h 

•  U 

O 

■  O 

■  O 

•  o 

•  O 

•  ^ 

•  ^ 

• 

•  Ji 

'.  S 

'.  S 

.  « 

•  iS 

.  (9 

■M 

■  u 

•  « 

•  "S 

■  "S 

■  ei) 

■  wi- 

,  OX) 

a  >  ^  > 

a  .3.  s 


.3.  a  .3,  s  '.3  s 


3^ 


ts 


."ts  ^  .ts 

B    3  B  3 

8  «s  S  J3 

2  cu  «  a. 

^  s  a 


US 

O 
O 


U 

as 

I/? 

l-S 


Q 

Z 

fia 
< 

H 

> 

U 


mm 


PS  n 


B 


OA 
S 

«r  « 

J  g  1 
g  t«  a 

oj  'B  w 

< 


o 

-M 

a 
3 
5 

a. 
a 

9i 


i 

a 

o 


V    B  U 

§■  ^  "S. 

2  «  S 

^  S  .3 

J.  o  a 

w  ^  . 

w    3  3  B 

*-  .a  cS  -s 

0^  u  u 


o 

IT/ 


h  ■t'  ^  £  a.  a  eo 
-g  ^      «-  «  «  a 

V  a.  -M  ^  Sd  en  -S 


24 


2  =^ 

i.2 

o  o 
o 

<u  — 
E  * 

3 

z 


DC 


00  V) 
iH  in 


vi 


O  vc  ^  00 

^ 


-H  ^  rt  VO 

r<  ff)  ri      r4  f*j 


0\ 

d 


00 

r4 


i«      ^  rt 
r^' 


fh  VO      r~  n  00 


S  ^. 

o  ^  o  ^ 
Z  Z 


B 
S 

e 


S 
S 
O 


a  a  a  s  a  a 

s  s  s  s  s  s 

e  o  o  o  o  o 

D<  0«  Cl^  ?M  BU  &4 


a  a 


^  ^  ^ 

a  B  a  a 

s  s  s  s  s  s 

o  o  o  o  o  e 
9ii 


o 


9i 

a 
s 
u 


-a 

e 
e 
u 

§- 
u 


B 
-a 

o 
o 


■a 
o 

tS  U 

e  a 


(9 

s 

o 
o 

a 

9 

o 


a 

ji 

o 
o 

a 
s 

u 


^  is 


V) 

'S . 


U    CM  B 


s  s 

Vjt     \3  ^Jt     ^It  --Jt 


a  a 


a  a 


;^ 


a 


u 

(n 


O 
O 


B 


e 

N  U 

o  ^ 


B 

N 
O 
li 

(±< 
u 
O 


^  B 

I  2 


cn 


0) 
b 

Q 

E 

Z 

Stew 

EMO 

ENTI 

25 


M  o 


O 


00 

d 


d 


o 


e 


d 


d 


00 


•9 

a  e 

3  9 

e  o 

0. 


e 
s 
e 
B. 


m  in  (T)  iri 


o 


•W        "O  ^ 

B  <- 

S          9  S 

©      o  s 


e  B  B  B 
S  9  9  9 
O         O    O  O 


9) 
S 

§  i 


o 
o 

a. 

9 

u 


E 


n 
S 

w 
B 

9 
O 


B 

e 
o 

B. 

(/} 

n 


o 
"a 
B 

M 
w 
k. 

n 
E 

V 
OX) 


a 

o 
e 

D. 

Ml 
W 

s 


•a 

•a 

w 

V 

9 

9 

9 

tr. 

cn 

B 

B 

a 

O 

O 

o 

u 

u 

u 

u 

b 

h 

b 

a 

a 

a 

9 

9 

9 

U 

u 

u 

»H 

1H 

o 
u 

b 

D. 
9 


H 

■S  b 

S X 

Ct  b 

B  O 


O  ^  .2 

Z 


o 

ea 

z 
o 


B 
S 

U 


Ed 


H 

O 

b 

Z 

as 


C/5 

o 
s 


< 
z 
z 
o 


g  E  e  ^ 

^  z 


u 

b 

O 

n. 

« 


26 


Tt  ^  VO  so  W  ©  Vi 
f4  On  r-^       vo  in  ^ 


9\ 


OS 


00  t*^ 


00 


r<  r-;  00  00  M 

»H  ^  00  ©  H 


00 

© 


in 


00 


OS 

d 


00 

d 


© 


© 


d 


o  -C       ©  -C  -S 

S3    c3   ^  S3    «  ^ 

o  o    ;5  c 


•o 
e 
s 
e 


■a 

1  ©  » ^  » 

2  S  00  M 

^  o  ^  o  ^  o 
Z      Z  fi 


-a 
a 
s 
o 


o 
s 
o 
a* 


o 


It 

O        O  a 

£    z  £ 


u  o 

©  ^  .« 
^  ©  ^ 


D. 
S 


a 
s 


e.  a* 

9  S 


a 

e 
o 


s 


ed 

ed 

tab! 

tab] 

>:is 

o 

o 

so 

D£ 

o 

o 

u 

u 

u 

>■ 

>■ 

a 

o. 

a 

9 

9 

9 

9 

u 

u 

u 

o 
o 


a 
3 
O 

a 

o 
U 


V 

a 
a 

cs 
U 


O 
O 

X 


a» 
a 
a 

03 

u 

Z 

o 

< 
H 

1/1 


J3 

c/T 

z 

H 
U 

z 


!/2 

Q 
O 
O 

z 


a 
o 

H 

o 


s  ^ 

^  9 

Pi 
O 


O 
H 

O 

H 

H 


•9 

a 
a 

n 
U 


27 


e 


TT  w) 
Tt  f»i  vo 


OS 

so 


ON  o 


Vi 

ri 


o 
pi 


06  f*5 


ON 


,a 

o 


^  ^  ^ 
see 

S    3  9 

o  o  o 

Bk  0a 


-a 

a 

9 

o 


e 

9 

o 
a* 


B 
9 

O 


-a 
S 
9 
O 

a. 


9 

o 


B 
9 
O 
ft. 


a.  »o 


a 

9 


a.  Qa  a<  u 
9  9  a  a> 
«  «  «  'S. 


;^ 


'3 
-a 


9 


a 

cs 


.2 

"S  I 

E.P  .2  3 
a  s  »  > 


"O  _  -o 
a  u  c 

«    B    03  ^ 

2  c 

c  £  c  « 

.2  g  .2  _S 

u   *»   w  9  w 

'    "   S  I  1 

a  ^  a 

9  o  a 

u  s  U 


0)  9 


a. 
e 


o. 

9 


9i 

CS 
JS 

u 
u 
9 
CL 


•a 

o 
o 


9 

c 

o 


9i 


1  ^ 


a 
•E 

a 

a 


o 

z 
o 


01  9 

SOS 


o 
z 

O 


r  H 

St: 

■    13  « 

cc  © 

m  o 

_  «  o 

h 


0) 


28 


o 


so 


V©  ^  a©  SO  ON 

f*^         »H  O 


0\ 


o 


o 


CO 


vo  ae  00      ON  V) 

iH  tH  o  o  © 


o 


w  *  ~ 

o  oe      o  _ 

iH  o  OS 

^  z  i£ 


T3 

a 

9 

o 

CM 


-a 

B 
S 
O 
CM 


75 

S 
O 


I  5  §  S  §  S 
eui  n  ft< 


s 
s 

o 

&4 


'a 
a 


s 


'9 

a 

u 

es 
en 

9 

Xl 

U 
O 

e 

9 
u 


B 

9 

-3 


9  U 

u  us 

3  >- 

s  =^ 

ft  (J 


CO 

9 

O 

3  J3 


B 

O 

o 


^3  3 


s 

9 

a 
■o 

u 

a. 

© 

Q. 
9 
U 


V 

M 

es 
JS 

s 
cu 

on 
OS 

-a 


01 


o 


29 


f4  «4  vi 


®  15  -a 


B   S  B 

SB  a 

o  o  e 

Om  Px 


»)  ce 

es  a 

u  « 
a.  e. 

lab 

« 

V 

ec 

o  o 

o 

o  e 

o 

> 

u  u 

u 

& 

a 

fr  Oi 

& 

9 

s 

s  s 

s 

u 

u  u 

u 

."SS  "© 


B 

u 

N 

e 


30 


o 


Vi 


00 


ON 


in 


ri 


e 


OS 


B 
9 
O 


-a 
o 

9 

o 

04 


e 

s 

© 


-a 
a 
s 
o 

6k 


a 

3 

o 


a 

s 
o 


3 

o 


^  o 
^  2S  a 

-  ^-  3 
9 


9 


03 

s 

3 

a 

-s 

a. 
eu 
o 


•a  ® 

t?  JO 
3 

eu  o 


o 

& 
o 


a. 


&4 

s 

:2 


a 
o 
© 
a. 


93 


0^ 


"S 

3 

U 


VI 

U 
3 

e, 

m 

-a 
o 
o 

U4 


U 
Ed 


o 


s 

©  w 

lS4 


a 

H 

a 

83 
U 

ti 
U 

H 

a 

■d 

u 

u 

la 

© 

a 

o 

<u 

H 

(d 

a> 

ha 

Z 

u 

M 

Ck 

o 


a> 

Da 
O 


31 


a 

.2 
a< 

•r  M 
w  .S 

.a 

»3 


a 
X! 

ia 

3 

O 

© 


^.  ®i 

1-5 


1^ 
r»5 


00 


00 


tH      n      ®  <i 

vo      V)  CO 


© 


d 


© 


© 


OS 


©  ri- 


O 


o 


i  i     ^  ^ 


a 

(J 


©   *  ~  .« 

®  <^  2  a 

— ^    •  w  s  — 

o  ^  o  o 

Z  Cb,  Cm 


-a 
a 


e 


e  a 

S  9 

o  o 
Pm 


a 

at 


a 

9 

u 


•i 


s 

a 


9 

u 


a 
s 


u 
•3 


•3 
u 


I  ^ 


*  =  «  -o 

X!  » 


2^22-8 
•a 


S  3  w 


1-1 

< 

a 

U 

9 


-8 

in 

u 


4»  - 


0) 
E£4 


9 

a. 


32 


iH  Tt        VO  00 

•/i  iri 


r-  IT) 


IT) 


rj  Tf  o\  rj 
OS  rt  oo  r4 


Tt  VO 
00  iH 


^  oe  OS 
ri  iH      iH  iH 


t6 


p4 


vo      r»«  V)  »H 

p4  ON  >0 


»H  ^  N  00 

f»5      ^  f4 


a 

a 

■§  «J 

s  s  s  9  •  w  a 
o  o  o  o  o  o 
Pi4  Cu  Pn  Q«  Zi  Cm 


^  o 


w  S 

o 


*53  ^3  ^3 

aa  esBCBa 

39  999999 
OO  OOOOOO 


^  ^  ^  ^ 

a  e  B  a 

9  3  3  9 

o  o  e  o 

p4  Cl<  ^4  fiU 


a 

es 

5 

eat 

s 

eat 

H 

cd 

ed 

S 

ed 

ok 

-a 

ok 

oked 

ok 

CO 

ok( 

CO 

CO 

ce 

o 

cn 

o 

en 

a> 

u 

u 

u 

u 

fl 

B 

B 

3 

u 

3 

u 

3 

O 

un 

O 

un 

O 

5^ 

o 

o 

5! 

a 

a 

o 
o 

a 

3 

o 


a 

E 
■a 


R 

"n 

a> 

a> 

u 

B 

E 

E 

E 

E 

"S 

E 

-a 

E 

ed 

E 

ed 

E 

ed 

E 

ed 

E 

oked 

cook 

oked 

cook 

oked 

cook 

oked 

cook 

oked 

cook 

oked 

o 

VI 

o 

o 

o 

(A 

o 

»5 

o 

w 

0) 

u 

u 

u 

w 

a> 
u 

u 

ce 

u 

a> 
u 

B 

0) 

B 

B 

a> 

C3 

u 

B 

u 

3 

u 

3 

u 

3 

w 

3 

u 

3 

u 

B 

O 

B 

O 

B 

O 

B 

O 

B 

O 

B 

3 

3 

3 

3 

3 

3 

O 

O 

O 

O 

O 

O 

1-1 

rH 

•3 

w 

a 
JS 
u 

ha 
3 

a. 


o 
o 


13 

3 
« 
B 


c:  a> 

flj  «5 

B 

o  3  n 

»  a  B 


3 

9 


a  ^5  £  .2 


(J 

ci-  >^  a- 
o  o 


a 

N 

o 

ka 

t£4 


to 


o 
E 
o 

•>  n  "a 
2 

S  O  fc, 
U   y  o 

Ba  Ba  3 
^ 

•2  M  ,r 

a  «  S  2P 

S    Oa   to  (3 

o  ^€  ^ 


•s  a 

^  -s 

"O  fca 

3  S  1.1 

O  w  « 
.a  Da 

1/5  1/5 


g  a  ^ 

-  o-  § 

■a  ^  -a 

^  ^ 

i  3 


33 


Number  of  purchase  units 
of  food  to  buy  for 

50  servings 
(5) 

0.8 
25.0 

0.8 

1.1 
4,2 
6.9 
1.1 

5.3 
7.3 

3.3 

5.9 
3.9 

25  servings 
(4) 

0.4 
12.5 

0.4 

0.6 
2.1 
3.5 
0.6 

2.7 
3.7 

1.7 

3.0 
2.0 

Purchase  unit 
(3) 

Pound   

%-oz  pkg  

Pound   

No.  10  can  

(102  oz) 
No.  2V2  can  

(29  oz) 
Pound   

Pound   

Pound   

Pound   

Pound   

Pound   

Size  and  description 
of  serving 

(2) 

V4  ounce  

(about  V3  cup) 
V2  package   

(about  Vi  cup) 

V4  ounce   

(about  V4  cup) 

V4  cup  vegetable  

V'X  cup  reconstituted  

cup  pared  cooked,  diced 
or  sliced. 
V4  cup  cooked  mashed  

V2  cup  heated  

V'X  cup  heated  

Food  as  purchased 
(1) 

POTATO  CHIPS  

POTATO  STICKS  

POTATOES,  WHITE 

Canned   

(small  whole) 

Dehydrated,  low  moisture  

(flakes  or  granules) 

Fresh   

Frozen 
^  French  fries,  regular 
straight  cut. 

Hash  browns,  diced  

Potato  rounds  
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Number  of  purchase  units 
of  food  to  buy  for 

50  servings 
(5) 

4.7 
3.2 

13.3 

1.1 
9.4 
1.2 

8.4 
50.0 

12.5 
50.0 

25  servings 
(4) 

2.4 
1.6 

6.7 

0.6 
4.7 
0.6 

4.2 
25.0 

6.3 
25.0 

Purchase  unit 
(3) 

Pound   

(drained  weight) 
Pound   

(drained  weight) 

Pound   

Pound   

Pound   

Pound   

1  package   

(0.28  oz) 

Pound   

1  cake   

(0.60  oz) 

Size  and  description 
of  serving 

(2) 

11/2  ounces  meat  

1  ounce  meat  

1  cup  chopped  nutmeats  .... 

V4  cup  raw  sprigs  or  pieces  .  . 

Va  cup  cooked  

1  tablespoon  

V2  cup  

4  teaspoons,  packed  

Food  as  purchased 
(1) 

VIENNA  SAUSAGE,  Canned  . . . 

WALNUTS,  ENGLISH   

(shelled) 

WATERCRESS,  Fresh  

WATERMELON,  Fresh  

WHEAT,  ROLLED   

(special  purchase) 

WIENERS,  see  FRANKFURIERS 
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